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21st Amendment Brewery Restaurant offers  
an upstairs Mezzanine loft for private functions 
of up to 50 people. The entire restaurant and 
outdoor patio area are also available for your 

next party, corporate gathering or function  
of up to 200 people.

Private Party Services

Full bar plus multiple taps of housemade and guest beers

Cocktail parties featuring passed appetizers

Wide selection of full buffet dinners

Drinks packages available

60” Big screen tv with cd, dvd and  
5.1  surround sound

Darts, gameboards, three televisions

SF Giants “Indoor Tailgate Parties”

entire Restaurant Buy-outs available
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Reservation Policies 
and Fees

All private parties require the minimum 
purchase of a Premium Appetizer or Premium 

Buffet Package.

All bookings are fully refundable if cancelled 
more than 7 days in advance. Cancellations 

made less than 7 days in advance will  
forfeit deposit.

The minimum purchase requirements will be 
entered on a single bill subject to sales tax and 
20% gratuity and will be payable in full on the 
day of the event by company check, Visa or 

MasterCard only.

Appetizer Packages
	 Premium	 Deluxe
	 $19.95 per person	 $24.95 per person

Buffet Packages
	 Premium	 Deluxe
	 $26.95 per person	 $36.95 per person

Two Side Dishes
Rice Pilaf

Caramelized Onion Mashed Potatoes

Fresh Sauteed Vegetables

Add appetizer packages to your buffet for only $5.95 Premium per person or $8.95 Deluxe per person

	 Drinks Packages	 Dessert Packages
	 $17.95 per person	 $4.95 per person

Pizzas
made with house-made beer mash crust

Crispy Calamari
with house-made tartar sauce

Vegetarian Spring Rolls
with Asian dipping sauce

Wilson’s Wicked Wings
with Buffalo, BBQ or Jerk sauce

Warm Carnitas Tortilla Chips
warm pork carnitas on tortilla chips with avocado purée and cilantro sour cream

Tortellini Pasta Salad
Tri-colored pasta salad, tossed in a red wine vinaigrette with  

fresh herbs, tomato, broccoli, provolone cheese and red onion.

Pasta Primavera 
with roma tomato sauce, vegetables & basil 

Blackened Catfish
with rock shrimp étouffée

Petaluma Farms Roasted Chicken
with wild mushrooms and pearl onion jus 

Mixed Green Salad and Bread

2 Hour unlimited house beer and wine 
Add additional hours $6.95 per person, per hour

ALL PREMIUM APPETIZERS PLUS:
BBQ Pork Ribs

In house BBQ sauce
Antipasto Platter

with Italian meats, vegetables, cheese and crudités 
Seared Ahi Tuna

on wonton chips with wasabi cream
Herb Seasoned Goat Cheese

on garlic crostini with red onion marmalade

Roasted prime Rib
in Merlot sauce with horseradish cream
Oven Roasted Sea Bass

with roma tomato jus, Mediterranean olive and tomato relish
Vegetarian Lasagna

with fresh vegetables, marinara and cream sauce
Baby Spinach and Arugula Salad

with Grana Padano, walnuts and pears in Dijon vinaigrette

Assorted House Baked Cookies

Oreo Cookie Crust Cheesecake

Mini Housemade Cannoli 


